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PROCESS AND COATING COMPOSITION FOR EXTENDING THE SHELF LIFE OF 
POST HARVEST PRODUCE 

FIELD OF THE INVENTION 
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The present invention is directed to a process for preserving post harvest produce by 
coating the same with a coating composition capable of controlling the transmission of 
gasses and water vapor into and out of the produce during maturation and/or ripening 
of the produce. 

10 

BACKGROUND OF THE INVENTION 

Current techniques for the preservation of fresh post-harvest produce include tempera- 
ture and/or pressure treatment, controlled atmosphere packaging, wax and similar 
1 5 coating techniques, synthetic polymer coating techniques, polymer packaging and ge- 
netic engineering of various metabolic pathways that cause ripening. 

Various coating compositions have been proposed, e.g., a petroleum solvent solution 
of a waxy film former and a fungicide (US. Pat. No. 4,006,259); a mixture of lard, tal- 

20 low, and lecithin applied in molten state (U.S. Pat. No. 4,207,347); hydrogenated jojoba 
oil (U.S. Pat. no. 4,356,197); a salt of carboxylic acid and an alkyl amine (U.S. Pat. No. 
4,532, 156); a 3% oil-in-water emulsion of hydrogenated vegetable oil, stearic acid, and 
anionic emulsifier, (U.S. Pat. No. 4,649,057); the combination of a food acid, and edible 
reducing agent and a carbohydrate thickener followed by freezing (U.S. Pat No. 

25 4,751 ,091); a denatured proteinaceous solution of soybeans, wheat and com (U.S. Pat 
No. 5,128,159); simultaneously scrubbing and drenching with a liquid containing fungi- 
cide (U.S. Pat No. 5,148,738); a slurry consisting of by products of the produce and 
certain sugars and acids (U.S. Pat. No. 5,364,648); a mixture of a polysaccharide 
polymer, a preservative, an acidulent and emulsifiers (U.S. Pat. Nos. 5,198,254 and 

30 5,376,391); and, a light activated composition (U.S. Pat. No. 5,489,442). 

Various forms of produce packaging are disclosed, by the way of example, in U.S. Pat. 
Nos. 4,769,262; 5,030,510; 5,093,080; 5,160,768, 5,427,807; 5,547,693; and 
5,575,418. 

35 

Some Russian and Japanese publications have proposed the use of polyvinyl alcohol 
as a gas barrier coating for produce, but few if any of these suggestions have found 
their way into the commercial market 

40 U.S. Pat Nos. 6,1 65,529 and 6,203,833 commonly owned by the assignee of this ap- 
plication, disclose highly improved processes for preserving fresh produce and coating 
compositions therefore comprised of substantially hydrolyzed cold water soluble poly- 
vinyl alcohol, low molecular weight cold water soluble starch, and surfactant Optional 



